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ABSTRACT
Limited knowledge is available regarding the hydrophobic antioxidants present in the Morinda citrifolia L (Noni). Moreover,
supercritical fluid carbon dioxide (SF-CO2) extraction technique is well known with many superior extraction properties. The
purpose of this study was to investigate the antioxidative properties of crude extracts from the leaves, green and brown stems, and
fruit of Noni plant obtained by near SF-CO2 extraction. Extracts from brown stems by near SF-CO2 extraction under high pressure
and low temperature conditions afforded the highest total phenolic content (23.14 ± 1.83 mg/g) and the best reducing power (59.82 ±
6.28 ascorbic acid equivalents mg/g). It also possessed the greatest antioxidative capacities, including Trolox equivalent antioxidant capacity assay (564.52 ± 41.58 μmol/g), scavenging of 2,2-diphenyl-1-picrylhydrazyl  (effective concentration : EC50 = 6.87 ±
0.14 mg/L), and superoxide radical scavenging activity (505.12 ± 26.68 SOD unit/g), which indicated that the antioxidative activity is
not only due to phenolic compounds but also due to non-polar antioxidants. Extracts from the brown stems of M. citrifolia could be a
significant source of antioxidants when isolated by near SF-CO2 extraction.
Key words: Morinda citrifolia; Noni, antioxidative activity, supercritical fluid carbon dioxide, phenolic compounds, reactive oxygen
species

INTRODUCTION
Naturally occurring chemicals from plants have been
consumed by people for many years and have recently
begun to receive much attention for their medicinal use
as safe antioxidants(1,2). Morinda citrifolia (Rubiaceae),
commonly known as Noni, is a plant typically found in
Hawaii, Tahiti, tropical Asia, and southern Taiwan. The
bark, stems, roots, leaves, and fruit of this plant have been
used traditionally as folk remedies for many diseases
including diabetes, hypertension, and cancer(3-6). Noni has
been reported to have a broad range of therapeutic actions
including anti-bacterial, anti-viral, anti-fungal, anti-tumor,
analgesic, anti-helmintic, anti-hypertensive, anti-inflammatory, and immune enhancing effects(3,4,6-9). Despite the
large number of medical claims that have been made for
* Author for correspondence. Tel: +886 0933083420;
Fax: +886-6-2667097; E-mail: s hihying@mail.chna.edu.tw;
osyc@ms48.hinet.net

Noni’s efficacy, little is known about its true pharmacological potential or mechanisms of action.
Recently, increasing attention has been paid to the
association between reactive oxygen species (ROS) and
a wide range of degenerative processes and diseases
including aging, cancer, diabetes, and cardiovascular
disease (10). Normally, cells and tissues possess antioxidant defense mechanisms to ensure the removal of ROS.
Some of these mechanisms are controlled endogenously
(e.g. superoxide dismutase) while others are provided
by exogenous sources such as food or dietary supplements (11). Understandably, there has been an increasing
demand to evaluate the antioxidant properties of chemicals from plant origin rather than to look at synthetic
options (12-15). Flavonol glycosides from the Noni leaf
have a scavenging activity for 2,2-diphenyl-1-picrylhydrazyl (DPPH) free radicals (21). In addition, the work
of Zin et al.(33) demonstrated that a methanol extract
from the Noni root and ethyl acetate extracts from the
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Noni leaf, fruit, or root exhibit significant antioxidant
activity as determined by the ferric thiocyanate method
or thiobarbituric acid test (16). Subsequently, Zin et al.(34)
reported that crude extracts of the Noni root, leaf, and
fruit fractionated on a Sephadex LH-20 column with an
ethanol eluate exhibit high antioxidant activity(17).
Traditional extraction methods, such as solvent
extraction, have been used to isolate the naturally occurring bioactive hydrophilic compounds from plant materials; however, there are few adjustable parameters in
these methods that can be used to optimize the selectivity
of the extraction processes. Further, organic solvents
have disadvantageous properties including flammability,
toxicity, higher reactivity, and pollution of the environment. Therefore, it is desirable for researchers to develop
alternate extraction techniques with better selectivity and
efficiency than solvent extraction methods(18). Approximately 200 compounds have already been identified
from Noni extracted by traditional methods, such as
anthraquinones, flavonoids, glycosides, iridoids, lignans
and triterpenoids (19). Limited knowledge is available
regarding the hydrophobic antioxidants present in the
Noni plant. Supercritical fluid carbon dioxide (SF-CO2)
is an excellent non-polar solvent that has been widely
used in the processing of fats and oils for extraction
purposes (20). SF-CO2 extraction technology has been
chosen for a number of beneficial reasons such as its nonflammability, non-toxicity, lower reactivity, affordability,
and allows for minimal environmental impact (21). One of
the major advantages offered by SF-CO2 extraction is the
ability to market the extracts of natural products without
organic solvent residue. Thus, from a toxicological point
of view, and taking into consideration of the polarity of
antioxidants in extracts, SF-CO2 is safer and better suited
for the food industry than solvents such as methanol,
acetone, or hexane.
The purpose of this study was to assess the antioxidant capabilities of crude extracts from the Noni plant’s
leaf, green stem, brown stem, and fruit by near SF-CO2
at various pressure and temperature conditions via the
Trolox equivalent antioxidant capacity (TEAC) assay,
bleaching of DPPH free radicals, reducing power, the
ability to scavenge reactive oxygen species (superoxide
ions, hydroxyl radicals and hydrogen peroxides), and
ferrous ion chelating activity. The methods and procedures used in this study will be useful for the development of a reproducible extraction and test for Noni products for clinical applicability.

MATERIALS AND METHODS
I. Chemical Reagents
The chemicals and reagents used in this study were
purchased from Sigma Co. Ltd. (St. Louis, MO, USA),
Mallinckrodt Baker Inc. (Paris, KY, USA), Wako Co.

Ltd. (Osaka, Japan), and Nacalai Tesque Inc. (Kyoto,
Japan).
II. Plant Materials
Fresh Noni leaves, green stems and brown stems, and
fruits were obtained from the Jen-An Farm harvesting
garden, Tainan District, Taiwan. Samples were washed
with running tap water, separated before being chopped
into pieces and oven-dried at 37°C for 5 days and subsequently ground into powder that was passed through a
sieve with mesh size of 20. All samples were tested for
water content, which was < 2% in all cases. The powders
were separately sealed in plastic bottles and stored at
-80°C until analysis to avoid moisture or deterioration.
III. Near Supercritical Fluid Carbon Dioxide Extraction
The SF-CO2 extraction instrumentation was
purchased from the High Pressure Equipment Company
(Erie, PA, USA) and assembled by Ivorist International
Co., Ltd. (Taipei, Taiwan). The extraction chamber is a
50 mL stainless steel vessel. Near supercritical fluid
extractions were conducted at pressures of 1,500 or
3,500 psi and temperatures of 35°C or 50°C for 3 hr of
static, followed by 1 hr of dynamic extraction based
on the protocol of Pan et al.(22) The 50 mL extraction
vessel was loaded with 10 g dry ground Noni powder
and the extracted analytes were collected in 5 mL absolute ethanol in a 20 mL volumetric flask. To improve
the collection efficiency, the 20 mL volumetric flask
was placed in an ice bath during the dynamic extraction
stage. The extracted samples (resuspended in absolute
ethanol) were subsequently concentrated, dried at room
temperature and stored at -80°C. The yields of extracts
were calculated by the constant weight methods, i.e.,
weight of sample after extraction/the weight of the original material (10 g). Prior to analysis of antioxidant activities, samples were resuspended with absolute ethanol
and centrifuged at 8,000 g for 10 min at 4°C. The supernatants were collected and serially diluted for antioxidant
activity assay under final concentration of ethanol was
less than 1%.
IV. Assays for Antioxidant Activity and Total Phenolics
The TEAC was determined based on the method
of Re et al.(23) and results were expressed as the μmol
of Trolox with the equivalent antioxidant activity as 1 g
of extract. The free radical scavenging activity of Noni
extracts was assayed by the method of Tadolini et al.(24)
based on scavenging of the stable radical DPPH. The
EC50 was calculated as the effective concentration (mg/L)
of crude extract producing 50% of the DPPH radical
scavenging effect. The reducing power and hydrogen
peroxide scavenging activity of the extracts were determined according to the method of Yen et al.(25), hydroxyl
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radical scavenging activity assay was performed as
described by Chang et al.(26), and the superoxide anion
scavenging activity was determined using a RANDOX
RANSOD kit according to the manufacturer’s instructions (RANDOX Laboratories, Antrim, UK). Metal
(ferrous) ion chelating activity was determined by the
method of Aruoma et al.(27) and the EC50 was calculated as the effective concentration of crude extract
(g/L) producing 50% of the ferrous ion chelating effect.
Finally, total phenolic contents of the extracts were determined according to the method of Germano et al.(28).
Gallic acid was used as the standard for the calibration
curve, and total phenolics were expressed as milligrams
of gallic acid equivalents (GAE) per gram of extract.
V. Statistical Analysis
A three-way (4×2×2) analysis of variance (ANOVA)
that consisted of plant material, pressure, and temperature was used to test the interactions between any two
factors and among these three factors. Subsequently, the
two temperatures and two pressures were combined into
four extraction methods, including 3500 psi at 35°C, 3500
psi at 50°C, 1500 psi at 35°C, and 1500 psi at 50°C. Assay
results were determined in triplicate and the continuous variables were expressed as the mean ± standard
deviation (SD). Mixed models were established to test
the differences among the four extraction methods for
various parts of the Noni plant. The partial correlation
(γs), which adjusted for different plant parts and different
extraction methods, was calculated to describe the correlation between the different assays. All statistics were
calculated using SAS version 9.1.3 software (SAS Inc.,
Cary, NC, USA). Because multiple comparisons between
each of the methods were implemented, the significant
level was defined as 0.01 ( p < 0.01).

RESULTS AND DISCUSSION
Considering the widespread use of M. citrifolia
(Noni), presently and historically, and the lack of knowledge regarding mechanisms of action in hydrophobic

compounds of this plant, this study was aimed to evaluate the antioxidative activity of various parts of the
Noni plant extracted under various conditions by near
SF-CO2.
I. Extraction Yields and Content of Total Phenolics
Table 1 lists the percent yields extracted under
various conditions from the four parts (leaf, green stem,
brown stem, and fruit) of the Noni plant. The high pressure (3500 psi) extraction conditions resulted in higher
yields than lower pressure (1500 psi). Further, the fruit
extraction yields were markedly higher than those from
any other plant part. Interestingly, the brown stems had
a higher yield than green stems. Overall, the yields were
greater when extracted at 35°C than at 50°C, except for
the leaf and brown stem which had better yields at the
higher temperature under high pressure.
As described in Table 2, extraction at high pressure and high temperature resulted in the extraction of
the highest levels of phenolic compounds compared to
any other extraction conditions for both the leaves and
green stems. For the brown stems, highest phenolic levels
were extracted at 3500 psi and 35°C whereas less total
phenolics were extracted at 1500 psi and 50°C. Overall,
the highest levels of total phenolics were extracted from
the fruit of the Noni plant at 1500 psi and 50°C and the
lowest from the fruit at 1500 psi and 35°C (Table 2).
While the fruit resulted in the greatest percent yield
by near SF-CO2 extraction method (by all four extraction
conditions, but most impressively at higher pressure), the
highest amount of total phenolics was identified in the
brown stem extract obtained at most extraction conditions (particularly 3500 psi and 35°C;23.14 mg/g), and the
lowest amount of total phenolics in the fruit extracted at
low pressure and low temperature. Therefore, a high yield
by near SF-CO2 extraction does not necessarily result
in a high yield of total phenolics content. In addition,
Noni brown and green stem extracts under high pressure
(3500 psi) had a more total phenolics content than extracts
obtained at low pressures (1500 psi). The results also indicate that higher total phenolics content is dependent on
the optimal near SF-CO2 extraction condition.

Table 1. Extraction yields of the four parts of the Noni plant using various near supercritical CO2 extraction conditions
Extraction Conditions
Noni plant part

3500 psi; 35°C

3500 psi; 50°C

1500 psi; 35°C

1500 psi; 50°C

Leaf

0.62*

0.73

0.42

0.30

Green stem

0.48

0.40

0.35

0.22

Brown stem

0.60

0.75

0.40

0.33

Fruit

1.97

1.77

0.50

0.47

*: extraction yields expressed as % dry weight.
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Table 2. Total phenolics content and antioxidant activity of extracts from various parts of the Noni plant using four different extraction
conditions
Extraction Conditions
3500 psi; 35°C
(Method A)

3500 psi; 50°C
(Method B)

1500 psi; 35°C
(Method C)

1500 psi; 50°C
(Method D)

Comparison

Total phenolic content (mg/g)
Leaf

3.74 ± 0.09

10.15 ± 0.87a

4.61 ± 0.08b

7.55 ± 0.17a,b,c

A=C<D<B

Green stem

9.09 ± 0.59

9.12 ± 0.14

6.57 ± 0.15a,b

6.84 ± 0.40a,b

C=D<A=B

Brown stem
Fruit

a

23.14 ± 1.83

9.40 ± 0.66

2.59 ± 0.08

6.14 ± 0.41a

a,b

13.69 ± 0.32

0.49 ± 0.004a,b

a,b,c

D<B<C<A

14.82 ± 0.83a,b,c

C<A<B<D

3.86 ± 0.06

Antioxidative activities (EC50)
DPPH radical scavenging activity (mg/L)
120.56 ± 5.09

36.25 ± 1.44a

Green stem

86.58 ± 7.76

111.39 ± 1.88

a

Brown stem

6.87 ± 0.14

135.49 ± 4.56a

157.07 ± 3.26

a

Leaf

Fruit

373.97 ± 6.59

145.53 ± 5.13a,b
a

112.84 ± 3.59b,c
a,b,c

127.13 ± 7.33

171.72 ± 8.85

73.67 ± 5.22a,b
a,b

597.26 ± 24.43

C<A=D<B
D<B=C<A

195.85 ± 10.62a,b,c

D<B<C<A

a,b,c

D<C<B<A

651.81 ± 24.03

Hydroxyl radical scavenging activity (mg/L)
Leaf

UD

UD

UD

UD

-

Green stem

UD

UD

UD

UD

-

Brown stem

27.29 ± 2.84

40.71 ± 0.38

UD

UD

-

UD

UD

UD

UD

-

Fruit

Hydrogen peroxide scavenging activity (g/L)
Leaf

UD

UD

0.76 ± 0.07

1.20 ± 0.01

-

Green stem

UD

UD

UD

UD

-

Brown stem

UD

UD

UD

UD

-

Fruit

UD

2.73 ± 0.65

1.03 ± 0.05

UD

-

Ferrous ions chelating activity (g/L)
Leaf

UD

0.59 ± 0.04

UD

0.25 ± 0.01

-

Green stem

UD

UD

UD

UD

-

Brown stem

UD

2.37 ± 0.01

UD

UD

-

Fruit

UD

UD

UD

UD

-

All data are expressed as mean ± standard deviation (SD). UD: undefined, indicate very low/no scavenging activity because the EC50 value
was too large to detect. EC50 = effective concentration to induce a 50% response. a Significantly different between the present method and
method A; bSignificantly different between the present method and method B; cSignificantly different between the present method and
method C.

II. Effect of Extraction Conditions on Antioxidative Activity
of Leaves, Stems, and Fruit from the Noni Plant
Also summarized in Table 2 are the antioxidative
activities in the various extracts under the four different
extraction conditions as determined by the DPPH radical
scavenging activity, hydroxyl radical scavenging activity,

hydrogen peroxide scavenging activity, and metal ion
(iron) chelating activity. Figures 1 through 3 inclusively
illustrated the antioxidant activities of the leaves, stems,
and fruit of Noni under the various extraction conditions
as determined using TEAC, superoxide radical scavenging activity, and reducing power assays.
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(I) Antioxidative Activity of Leaf Extracts

(III) Antioxidative Activity of Brown Stem Extracts

Extracts obtained at high pressure and temperature
(3500 psi and 50°C) resulted in the best (i.e. the lowest
EC50 value) DPPH scavenging activity (EC50 = 36.25
± 1.44 mg/L), TEAC (173.11 ± 11.61 μmol/g), reducing
power (40.02 ± 3.57 mg/g), and superoxide radical scavenging activity (141.72 ± 21.60 SOD unit/g). Hydroxyl
radical scavenging activity was not detected in the Noni
leaf extracts, regardless of the extraction conditions.

The brown stem extracted at 3500 psi and 35°C
resulted in a DPPH scavenging activity of 6.87 ±
0.14 mg/L (EC50), a TEAC of 564.52 ± 41.58 μmol/g,
the highest reducing power (59.8 ± 6.28 mg/g), and the
highest superoxide radical scavenging activity (505.12
± 6.28 SOD unit/g). Notably, the brown stem extracts
obtained at 3500 psi with either 35°C or 50°C were the
only extracts to obtain measurable EC50 values for
hydroxyl radical scavenging activity; however, Noni
brown stem extracts, regardless of the conditions, did not
possess any hydrogen peroxide scavenging activity.

(II) Antioxidative Activity of Green Stem Extracts
The best DPPH scavenging activity (EC50 = 86.58 ±
7.76 mg/L), TEAC (91.06 ± 4.82 μmol/g), reducing power
(37.47 ± 0.09 mg/g), and superoxide radical scavenging
activity (509.05 ± 50.50 SOD unit/g) were observed
when extracted at 3500 psi and 35°C. For hydroxyl
radical scavenging activity, hydrogen peroxide scavenging activity, and ferrous ion chelating activity, the
EC50 values were too large to detect.

For the best DPPH scavenging activity (EC50 =
157.07 ± 3.26 mg/L), TEAC (214.09 ± 0.63 μmol/g), and
superoxide radical scavenging activity (76.46 ± 2.79 SOD
unit/g) were obtained when extract at 3500 psi and 35°C
(all p < 0.01) The highest reducing power (20.23 ± 1.05

(B)
Trolox equivalent antioxidant capacity
(µmol/g)

(A)
Trolox equivalent antioxidant capacity
(µmol/g)

(IV) Antioxidative Activity of Fruit Extracts

200.0

150.0

100.0

50.0

0.0

100.0

80.0

60.0

40.0

20.0

0.0

3500 psi; 35°C
1500 psi; 35°C
3500 psi; 50°C
1500 psi; 50°C

Trolox equivalent antioxidant capacity
(µmol/g)

600.0

400.0

200.0

0.0

3500 psi; 35°C
1500 psi; 35°C
3500 psi; 50°C
1500 psi; 50°C

Extraction conditions

Extraction conditions

(D)
Trolox equivalent antioxidant capacity
(µmol/g)

Extraction conditions

(C)

3500 psi; 35°C
1500 psi; 35°C
3500 psi; 50°C
1500 psi; 50°C

250.0

200.0

150.0

100.0

50.0

0.0

3500 psi; 35°C
1500 psi; 35°C
3500 psi; 50°C
1500 psi; 50°C

Extraction conditions

Figure 1. Trolox equivalent antioxidant capacity (TECA) of extracts from various parts of the Noni plant using various extraction conditions.
(A) leaf , (B) green stem, (C) brown stem and (D) fruit. Data were presented as mean ± standard deviation. Different letters for extracts from
the same part indicate a significant difference among various methods (p < 0.01). A mixed model was respectively established for each part.
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(B)
200.0

Superoxide radical scavenging activity
(SOD unit/g)

Superoxide radical scavenging activity
(SOD unit/g)

(A)

150.0

100.0

50.0

0.0
3500 psi; 35°C
1500 psi; 35°C
3500 psi; 50°C
1500 psi; 50°C

Superoxide radical scavenging activity
(SOD unit/g)

600.0
500.0
400.0
300.0
200.0
100.0
0.0

3500 psi; 35°C
1500 psi; 35°C
3500 psi; 50°C
1500 psi; 50°C

Extraction conditions

500.0
400.0
300.0
200.0
100.0
0.0

3500 psi; 35°C
1500 psi; 35°C
3500 psi; 50°C
1500 psi; 50°C

Extraction conditions

(D)
Superoxide radical scavenging activity
(SOD unit/g)

Extraction conditions

(C)

600.0

80.0

60.0

40.0

20.0

0.0
3500 psi; 35°C
1500 psi; 35°C
3500 psi; 50°C
1500 psi; 50°C

Extraction conditions

Figure 2. Superoxide radical scavenging activity of extracts from various parts of the Noni plant using various extraction conditions. (A) leaf,
(B) green stem, (C) brown stem and (D) fruit. Data were presented as mean ± standard deviation. Different letters for extracts from the same
part indicate a significant difference among various methods (p < 0.01). A mixed model was respectively established for each part.

mg/g) was detected in extracts obtained at 1500 psi and
50°C. Hydroxyl radical scavenging activity and ferrous
ion chelating activity were not detected in fruit extracts,
regardless of extraction conditions (Table 2).
III. Correlation Analysis between Phenolic Content and
Antioxidant Assays
In this study, a correlation analysis between
phenolic content and antioxidant assays was also
performed. The partial correlation between total phenolics, DPPH radical scavenging ability, TEAC, reducing
power, and superoxide radical scavenging activity
were calculated. Significant partial correlations were
identified between total phenolics, the EC50 of DPPH
radical scavenging activity (γs = -0.71, p < 0.01), TEAC
(γs = 0.30, p = 0.04), reducing power (γs = 0.55, p < 0.01),
and superoxide radical scavenging activity (γs = 0.48,
p < 0.01). In addition, the DPPH radical scavenging
activity was positively correlated with the EC50 of

TEAC (γs = -0.66, p < 0.01), reducing power (γs = -0.53,
p < 0.01) and superoxide radical scavenging activity
(γs = -0.55, p < 0.01). TEAC was correlated with superoxide radical scavenging activity (γs = 0.34, p = 0.02), but
not with reducing power (γs = -0.01, p = 0.97). Reducing
power increased as the superoxide radical scavenging
activity increased (γs = 0.52, p < 0.01). It has been
reported that DPPH radical scavenging ability is associated with reducing power (29), however, in the study of
Siddhuraju et al.(30), DPPH radical scavenging ability did
not parallel reducing power. In our analysis of the correlation among TEAC, DPPH radical scavenging ability,
and reducing power, DPPH radical scavenging ability
was associated with the reducing power when different
near SF-CO2 Noni extracts were compared (γs = -0.53,
p < 0.01) but no correlation between TEAC and reducing
power was observed (γs = -0.01, p = 0.97). Nevertheless,
only the correlations between the DPPH radical scavenging activity and either total phenolic content or TEAC
were strong. These results indicate that each of the above
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50.0

Reducing power
(ascorbic acid equivalent,mg/g)

Reducing power
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Extraction conditions

(C)
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1500 psi; 35°C
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Extraction conditions

(D)

Reducing power
(ascorbic acid equivalent,mg/g)

Reducing power
(ascorbic acid equivalent,mg/g)

25.0
60.0

40.0

20.0

0.0
3500 psi; 35°C
1500 psi; 35°C
3500 psi; 50°C
1500 psi; 50°C

Extraction conditions

20.0

15.0

10.0

5.0

0.0
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3500 psi; 50°C
1500 psi; 50°C

Extraction conditions

Figure 3. Reducing power of extracts from various parts of the Noni plant using various extraction conditions. (A) leaf, (B) green stem, (C)
brown stem and (D) fruit. Data were presented as mean ± standard deviation. Different letters for extracts from the same part indicate a
significant difference among various methods (p < 0.01). A mixed model was respectively established for each part.

assays has unique properties for detecting antioxidative
activity and can not be substituted for each other. This
finding is consistent with Collins (31) and suggests that the
antioxidant properties of natural compounds should be
examined by more than a single assay in vitro if their full
therapeutic potential needs to be reflected in vivo.
It is well known that polyphenolic compounds
contribute directly to antioxidative activity(32,33). However,
our experiments indicate that the antioxidative activity in
the near SF-CO2 Noni extracts might not only be attributed
to the presence of phenolic compounds in the extract, but
may also to other non-polar components isolated by the
near SF-CO2 extraction protocol.
Comparisons between different conditions of near
SF-CO2 extraction demonstrated that extractions performed
under high pressure resulted in higher total phenolic
contents, TEAC, DPPH radical scavenging ability, reducing
power, and superoxide radical scavenging activity. The
same results were seen in low temperature near SF-CO2

extractions, apart from results for total phenolic contents
and reducing power (p > 0.01). When compared to other
plant parts, the brown stems of the Noni plant mostly had
the higher total phenolic content, TEAC, DPPH radical
scavenging ability, and reducing power (p < 0.01). Brown
stems also showed a high superoxide radical scavenging
activity. In general, hydroxyl radical scavenging ability
is hard to detect for near SF-CO2 extracted samples as
compared to samples processed by common absolute
ethanol extraction method(34). In this study, we investigated different near SF-CO2 extraction methods and found
that the hydroxyl radical scavenging abilities of the brown
stems at 3500 psi and either 35°C or 50°C were retained at
reasonably high strength (3.3 and 2.5 times stronger than
Trolox (EC50 = 100.86 mg/L)), respectively. Moreover, the
hydroxyl radical scavenging activities of the brown stem
did not interfere with ferrous ions chelating abilities (γs =
0.50, p = 0.67), especially in the extracts obtained at 3500
psi and 35°C due to the lack of ferrous ion chelating activity.
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Brown stems extracted at 3500 psi and 35°C also exhibited
a higher DPPH scavenging activity, TEAC, reducing power,
superoxide radical scavenging activity (more than 500 SOD
unit/g), than the extracts from the different parts of the plant
or by different extraction methods. These results indicate
that the brown stem extract under high pressure and low
temperature conditions provides a good source and method
for isolating extracts possessing antioxidant activity.
Noni fruit juice has been reported to have great
potential to scavenge reactive oxygen free radicals and
protect tissues from consequent lipid peroxidation(5,6).
Noni fruit juice may also protect the liver from extrinsic
carcinogenic CCl4 exposure (a liver carcinogen and lipid
peroxidation inducer)(8). Interestingly, Noni fruit extracts,
regardless of the near SF-CO2 extraction method used,
consistently demonstrated very poor antioxidant activity
when comparing to the stem and leaf extracts in our
study. This indicates that the extraction methods significantly affect the isolated antioxidant species even though
the materials come from the same source.
It is encouraging to note that most natural antioxidant compounds often act synergistically with each other
to produce a broad range of antioxidative activities and
an effective defense system against free radical attack(16).
It has also been reported that phenolic compounds can
directly scavenge hydroxyl radicals and are good inhibitors of lipid peroxidation in vitro (32). The near SF-CO2
brown stem extract obtained under high pressure and low
temperature condition possessed a higher TEAC as well
as a higher scavenging activity for DPPH, superoxide,
and hydroxyl radicals. This extract also exhibits a greater
reducing power and possesses relatively high amounts of
phenolic compounds. These characteristics of the Noni
brown stem extract are probably due to the presence of
different phenolics in the samples, with different antioxidative activities involved in various mechanisms of
oxidation inhibition. The study described herein suggests
that the antioxidative activity exhibited in near SF-CO2
Noni extracts was not only attributed to the phenolic
compounds but also due to other non-polar components
isolated by the near SF-CO2 extraction. Further research
on the purification and identification of these active
compounds would be worthwhile.

CONCLUSIONS
Significant differences in the antioxidant activity of
the fruit, stems, and leaves of the Noni plant extracted
under various extraction conditions were observed
as assessed by seven different assays of antioxidative activity (p < 0.01). This data suggests that several
compounds possessing differential polarity may
contribute to the antioxidative activity of the Noni leaf,
green stem, brown stem, and fruit extracts. Extracts
from the brown stem obtained under high pressure
and low temperature conditions (3500 psi and 35°C)

might provide a significant source of exogenous antioxidants, crucial in combating the oxidative stress. The
major mechanisms underlying the antioxidant effects
of the Noni brown stem extract may be due to a strong
hydrogen-donating ability and good superoxide and
hydroxyl radical scavenging abilities. Further research is
thus warranted.
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